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(54) CnOCpB nPOM3BOACTBA KAPAMEJ1M 

(57) PecfcepaT: 

;. :j^6^^ekm; ■ npeAHa3HaMeHO Ana 
npMroTdaneHMfl: caxapViCTbix KOHflMTepcKMX 
M3AeJiM«: - Bnavane npnroToan6HM^ flaHHboc 
M3AennK BeAyT npMrpTOB/ieHvie cupona, Ann 
were- pacTBop* k>t caxap, Ao6aBJipjor a pacraop 
naTOKy n BOfly Vi y BapuBaioT nonyMeHHy k> cMecb 
rloArpTOBneHHyio KapaMenbHyjo Maccy 
noABepraiot HacbimeHiiip B03AyxoM , Ann Hero 
noAaioT Bd3Ayx b aho ropusoHTanbHort ewiKocTM 
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npeAnaraeMbi^ cnocoo" 66ecneMMBaeT 
nonyqeHMe KapaMenfi c 6onee BbicoKHMn 
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(54) METHOD OF PRODUCING HARD CANDY 

The invention is useful for preparation of sugar-based confectionary. In the beginning of 
the process, a syrup is prepared; for that, sugar is dissolved, molasses and water are 
added to the solution, and the resulting mixture is subjected to evaporating. The obtained 
hot candy melt is gasified by air; for that, air is fed through the bottom of a horizontal 
vessel through the nozzles mounted in its bottom. The hard candy mass is agitated with 
the blades of a screw and simultaneously aerated. During the agitation, flavoring agents 
are added. The present process allows to obtain hard candy having improved 
characteristics. 2 subclaims 
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• it is impossible to gasify the melt 

Sng hard candy is not uniform. 

V» rooard «o the prt*. » be .M and* t* *« J* £*£ 

Mparate places of the product p]. 

* «- the «* Is fed Into a hollow screw and then, through the openmgs 

„ r • » of the known process is that the product of candy is complicated and 

' . . i.. r i.im«d technical soludon consists in 

^ advantageous result achieved by ^J^-Sg more unlfbrm treatment 
C<M^* of the quality ^"ffiffiw candies having diverse 

To ,c«ve the indicated. SS 

vessel with simultaneous ^^JdS^thTsyrup during its preparation, the modura 
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diverse characteristics. ^ f . 
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vessel with the pressurized air fed through the nozzles and at the same time it is agitated 
with the screw blades and mixed with the added flavors- The nozzles are mounted on the 
bottom of the horizontal vessel along its whole length, The rate of the air stream through 
each nozzle is adjusted to obtain candies having diverse characteristics. 

The pressurized air is forwarded to the horizontal vessel through a pressure air line and 
through a shut-off valve. The pressure of the air Is monitored with the aid of a manometer 
and It is adjusted by the valve in the range of P= l to 8 kg/cm 2 . 

The rate of the air stream fed into the horizontal vessel is controlled with the aid of a ball 
rotameter, the ball of which is suspended. The afr is fed to the rotameters through a shut- 
off valve. The pressure of the air is controlled with the aid of a manometer (P - 0.3 to 1.5 
kg/cm*). The air for each nozzle is fed through an individual manometer. When the process 
of gasifying candy melt is completed, the valves should be closed in the reverse sequence. 

The candy melt which has been aerated and mixed with the additives, is discharged from 
the horizontal vessel onto a cooling conveyor belt, on which the melt is tempered. The 
discharge of the melt from the horizontal vessel onto the belt is effected through an outlet 
in the bottom part of the vessel. Then the melt is transferred to molding, where separate 
candies are formed. 

Characteristics of the candy 

The candy has regular shape which is traditional for this type of candies, and smooth 
surface without traces of the leakage of the melt outside the shell. 

CLAIMS 

1. Method for producing hard candy, comprising preparing a syrup, which includes 
dissolving sugar, adding molasses and water and evaporating the resulting mixture, adding 
flavors, gasifying the candy melt with air in a horizontal vessel with the simultaneous 
agitation by a screw, tempering and molding the melt in the form of separate articles, 
characterized in that the evaporation is effected until the solids content of 60-65% is 
obtained, and the air is fed, during gasification of the candy melt, by distributing the air 
through the nozzles mounted on the bottom of the horizontal vessel along the whole length 
of the vessel, wherein the addition of flavors Is effected in the step of gasifying the candy 
melt with air. 

2. The method of claim 1, characterized in that during the preparation of the syrup, a fruit 
extract Is further added therein. 

3. The method of claim 1, characterized in that the air stream rate through each nozzle is 
adjusted to obtain candies having diverse characteristics. 



